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HOMEMAKERS'  CHAT 


Thursday,  June  5,  1941. 


Question  Box 
./ant  a  new  fruit  drink? 
How  can  pie  cherries? 
Huw  use  peanut  flour? 


Answers:  from  home  economists  and 

chemists  of  the  U.  S.  Depart- 
ment of  Agriculture . 
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Today' s  a  mail  day,  and  the  questions  include  how  to  make  a  new  fruit 
"beverage,  what  to  do  with  peanut  flour,  and  how  to  can  pie  cherries.    As  often 
happens,  we've  turned  to  the  scientists  of  the  U.  S.  Department  of  Agriculture  for 
the  answers  to  these  queries. 

Here's  the  first  question.     "The  other  day  I  tasted  a  delicious  new  fruit 
juice  blend,  made  experimentally  and  sold  in  our  local  grocery  store.    It  was  a  com- 
bination of  apple  and  raspberry  juice.    Can  you  tell  me  how  to  make  it?    Me  grow 
both  raspberries  and  apples." 

If  the  beverage  you  happened  to  taste  was  the  result  of  the  study  carried  on 
by  the  chemists  of  the  U.  S.  Department  of  Agriculture  and  the  New  York  State  Agri- 
cultural Experiment  Station,  the  blend  was  made  by  freezing  raspberries  at  their 
fruiting  season,  and  later  thawing  them  when  the  apples  were  ready  to  press. 

Many  farm  families  are  now  using  freezer  lockers.    So  very  likely  you  may  also 
be  doing  so,  and  you'll  be  able  to  put  some  of  your  raspberry  crop  into  freezing 
storage  and  have  the  juice  in  September  or  October  to  make  the  apple-raspberry  blend. 
The  berries  go  into  storage  at  zero  degrees  Fahrenheit,  sweetened  with  10  percent  of 
their  weight  of  sugar.    That's  somewhat  less  sugar  than  you  would  add  when  you 
freeze  raspberries  for  dessert  purposes. 

When  it's  time  to  press  out  the  apple  juice  in  the  fall,  thaw  out  the  frozen 
raspberries,  press  them,  and  drain  the  juice.  Add  enough  more  sugar  to  make  up  the 
right  proportion,  combine  with  the  apple  juice,  and  pasteurize  the  jars  at  170 
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degrees.    The  best  blend  seems  to  be  3  quarts — or  12  cubs —  of  apple  juice,  3-1/3 
cups  of  raspberry  juice,  and  2/3  cup  of  sugar,  which  includes  the  sugar  frozen  with 
the  raspberries. 

Of  course  if  you  cannot  freeze  your  raspberries,  you  could  can  some  of  them 
to  combine  with  the  apple  juice,  but  the  flavor  of  the  mixture  would  not  be  the  same 
as  the  blend  made  with  fresh-tasting  frozen  raspberries. 

The  combination  juice  is  good  as  it  is  for  a  cooling  drink,  somewhat  like 
old-fashioned  raspberry  shrub,  but  sweeter.    You  can  also  mold  it  with  gelatin  for 
a  dessert,  freeze  it  for  a  sherbet,  or  make  it  into  ice  cubes  for  punch. 

Our  next  letter  is  about  peanut  flour.    This  is  a  relatively  new  product 
made  by  forcing  peanuts  into  a  heavy  press  that  removes  all  but  6  percent  of  the 
fat.    When  the  resultant  flour  or  meal  is  combined  with  wheat  flour  in  baking,  the 
products  made  from  the  mixture  are  greatly  enriched  in  vitamins  and  minerals, 
vitamin  3  complex,  especially.    The  peanut  flour  gives  such  foods  a  pleasant  flavor, 
but  not  a  pronounced  peanut  taste. 

Chemists  of  the  U.  S.  Department  of  Agriculture  experimented  with  neanut 
flour  in  delicious  cookies,  bread  and  pound  cake.    In  the  cookies  they  used  50  per- 
cent peanut  flour  in  place  of  the  same  amount  of  wheat  flour  or  whole  wheat  flour. 
In  the  cake  and  bread  they  substituted  20  percent  peanut  flour  for  ordinary  flour. 
Less  peanut  flour  is  used  in  bread  making  because  this  flour  does  not  contain 
gluten.    The  dough  is  a  little  more  sticky  than  usual. 

In  the  same  way,  they  say,  you  can  put  peanut  flour  into  biscuits,  muffins, 
griddle  cakes  or  waffles  in  place  of  25  to  35  percent  of  the  flour,  to  make  these 
foods  more  nutritious.    Children  often  want  some  cookies  and  milk  when  they  come 
home  from  school;  if  the  cookies  are  made  with  50  percent  of  peanut  flour  thay  will 
be  much  more  valuable  in  regard  to  vitamins  and  minerals. 

Our  other  question  was  about  canning  pie  cherries.    The  home  canning  specialists 
in  the  Department  say  cherries  are  very  easy  to  can,  because  they  are  an  acid  fruit 
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you  process  in  a  boiling  water  bath.    A  wash  "boiler  with  a  tight  lid  will  do 
if  you  fit  a  wooden  rack  made  of  slats  in  the  "bottom  of  it.    This  is  to  allow  the 
"boiling  v/ater  to  circulate  freely  around  the  jars  or  cans  while  the  food  is  "being 
boiled  or  "processed." 

You  may  put  up  cherries  either  pitted  or  unpitted.    But  if  you're  putting  them 
up  for  pies,  you  probably  want  to  pit  them  first.    And  if  you  pit  them  first — here's 
the  best  way  to  process  them. 

Boil  the  cherries  and  juice  for  5  minutes  with  sugar  to  taste.    And  while  the 
cherries  are  still  boiling,  pour  them  into  clean  warm  containers.    The  containers 
you  use  may  be  glass  jars  or  tin  cans.     If  they  are  tin  cans — be  sure  to  use  the 
special  sanitary  or  R-enamel  lined  cans  that  are  made  especially  for  cherries  and 
other  red-colored  fruits  to  help  keep  their  red  color.    You'll  have  to  exhaust  tin 
cans  3  to  5  minutes  before  you  seal  them. 

After  you've  packed  the  jars  or  the  cans — put  them  in  a  boiling  v/ater  bath 
for  processing.     This  processing  will  take  only  5  minutes  in  pint  or  quart  glass  jars 
or  in  number  2  or  number  3  tin  cans. 

Place  the  jars  in  the  v/ater  bath  canner  far  enough  apart  so  that  the  water 
circulates  between  them.     See  that  the  water  in  the  canner  is  boiling  before  you  put 
the  cans  or  jars  in,  and  have  it  high  enough  to  cover  them  1  to  2  inches.    Count  pro- 
cessing time  after  the  water  comes  to  a  full  boil.    Remember  this  will  take  only  5 
minutes  for  pie  cherries  that  are  pitted  and  packed  hot  into  hot  containers. 

Perhaps  "exhaust"  v/hich  I  mentioned  in  connection  with  tin  cans  a  moment  ago 
is  a  new  term  to  you.     It's  fully  explained  in  the  government  canning  bulletin,  and 
you  really  ought  to  have  a  copy  on  hand  if  you  exnect  to  do  much  canning  this  season. 
V/rite  to  the  U.  S.  Department  of  Agriculture  and  ask  for  Farmers'  Bulletin  1762,  Home 
Canning  of  Fruits,  Vegetables,  and  Heats.    Or  just  ask  for  the  "canning  bulletin" 
it' s  free. 


